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ABSTRACT

The aim of this research was using a low calories sugar to replace sucrose as a
osmotic solution for tomato osmotic dehydration proposed for healthy snack food product.
It was found that a constant water loss and solid gain of cherry tomato during osmotic
process was observed due to a high molecular weight of sucralose and stevioside sugar.
Increasing of osmotic process temperature could increase salt and citric acid diffusion to
cherry tomato. However, using sucralose with controlling temperature of 30°C during
osmotic process could retain bioactive compounds (Flavonoid) and expressed high
antioxidant activities (FRAP method) compared to 40 °C and 50 °C and as good as fresh
cherry tomato. Using different osmotic pretreatment methods i.e. ultrasonic, pulsed vacuum
and agitation, were comparable in terms of solid gains, water loss and bioactive compound
contents as well as antioxidant activities during osmotic dehydration process. However, using
hot air drying at 60°C was conducted after osmotic dehydration process, it was observed
dried cherry tomato obtained from agitation osmotic process provided high content of
ascorbic content and total phenolic compounds compared to the other methods. On the
other hand, the shrinkage percentage, lycopene content, flavonoid content and antioxidant
activities (DPPH and FRAP method) were not significantly different (P>0.05). The dried cherry
tomato using low calories sugar as osmotic media combined with hot air drying can be
classified as Intermediate Moisture Food (IMF) with water activity between 0.89-0.90. The IMF
cherry tomato product can be kept in metalized film packaging under vacuum condition and

stored at 10°C was suggested for dried cherry tomato.
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